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Application of High—Concentration Mash Fermentation Techniques to
Advance Scientific Development of Alcohol Industry
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Abstract High—concentration alcohol fermentation began in 1970’s and the process was as follows renewable re-
sources such as grains and plant fiber as raw materials and consecutive fermentation operated the ultimate alcohol
concentration reached at about 16 %  v/v high—concentration fermentation of wheat powder in lab produced 21
% v/v alcohol content through 50~70 h fermentation with use rate of amylum above 90 %. In this study the
process of low—temperature steaming  medium—temperature steaming and fermentation by uncooked materials were
investigated. The ratio of raw materials and water in high—concentration mash fermentation was 1:2.8~3.2. Besides

mass production of Angel Super—temperature—resistant High Active Dry Yeast developed by Angel Yeast Co.Ltd.
had been initiated. Alcohol content by the fermentation of such yeast reached as high as 14 %~17 % v/v . The
fermentation of yeast separated in labs domestically and oversea could produce 20% alcohol content. However

such technique remained in lab state. High—concentration mash fermentation as the development trend for alcohol
industry its application would improve enterprise economic benefits save energy and protect environment. On the
basis of scientific techniques  the audacious application of high—concentration mash fermentation would surely ad-
vance quick and health development of alcohol industry. Tran. by YUE Yang
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